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1. VHRIR2E R B2 Be ., BK 400715; 2. EERWRIKRKRZZEF L. TR ®I 4084005
3. HEPRT AW AW EE, &K 400013

WE: DA XRFEEAF LS 2T ARM, MIHAITRER, FRBERARELZR A RS Em I P TN
B HAFARTRLEASTR, FRAMEFLRFOENRASALEE, SR AW, EdN AN FL S mTids
T, REEGFFLSHEFTEHRY LEFTEETREA Y, RERTILFEZEETRE (GCG) £ An TP 7 AT 3 Ao
S AR THILKZRESHAEMIFHXBAY. ERTRGAENMIIRTRESHRIF M. HhE, K
FEEEFRFFEF(TE) ., REL-3-ALFHE(TF-3-G) . ¥ A3 FRE(TF-3-G) . % & WA R T 0 B
(TFDG) 4 NA 5 R E ARG R, ZEH T PAHMEHR. RA TFDC HER R, AR A E;HRHH A
N RUZTRESBRAE SR, MR BEEEAN M IIBRFTHERR. BBALARESTEM T T AT o, &
o4 24.11 mg/g, £F PAF) R KRAL 36. 34 mg/g. FAMR., RARR ., LABRF R TS ARG, FAR. LARF
MAEMmTRTRESRRY, MALRR, RABIE, 5 2BBEFRESHEm; ERXEBAAREEZRERE
SRR LI AL BERBETOLIRY, FAGALRR TS RAA G . BREFIFLN, AP,
A B 80 min Bk RAF, WE A2, BERIRBGARMELR, FERFE, BEAR, MBS E, AMES. 4
BZT, RHZBERImmxd RotA, BEALEK, FhuR 4.
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IR 255 S o D DX 3 — il e o b O SRR S U, RLA B A R AR RRAE T L iR, W, AR
JREJE, ZEM A, ELLE S bR R 2R e i R AT . 2012 4, CREIRRIAET 3R
7 BEAR AR DCUE R 3 BEAR R B Ry bn . H RTTE B B RE £ 28 A 208 10T IR B R 4T 4 27
HETR ARG ARRAG KM% 07 J5 AR SR R AR AR I A W R I B IR 2 S R R, L
ZRF TR B R A RO A R 1 RO 2R LR R A

TREAIE P EAA A, R R B R MG, RERM N ORES . TR, LR R
EBEHTHK, BGE TRARIE UK . A= IUBZ AR R, SLER M S EMN. HAT. T TR
1] i A AR T R B BIE S AR GEAR 22 E R 1 A 2 A S R Bk B 3 D7 B R, O T O T B B S A A A
. ARSI LR R 28 125 2 i JsORE, I T T RELZR R 58 70 A I T A PP gl il o . 2 280 o
Or IR AR . 5 2 e 0 o b 25 g T B LA O AT AR R 22 . A R 1RO R Y A TR €,
i E R L0 1 i (T 2 S R i — A BRI AR . i R RS 228 9 A 77 i )

O Wk HM. 2018-12-18
W H ., ERRHE S R (2012BAF07B05-4) 5 BT 28 M P2 b 8RR R 3 H (2017-6, 2018-6).
TEZ R /D993 —) . &, W-EFg A, EBMNFER I T R AY L 2F 5 AR 52.
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1 #MRERE
1.1 EIE#HH

2018 4F 4 J1 18 H, KWK T Il i RE £ m )1 KW 2 /R 0 Bl 25 K it b R 77 7 )1 2 997 S5 L
ek, B 1 2F 2t
1.2 SEWAE
1.2.1 mIx¥®

T T2 Ry — 25 00— 34k — BB TR B X, BT,

D FMWREE: 20 C~25 C, MHE: 652%0~75%, B 16 h, I EET/KE 60%. RARIERIL, SE
70 min; KEERE . 26 'C~28 °C, B 85X LA I, KB 200 min. ¥ & EEHHAMKAEH 2 min, £F
Kt 30U A,

2) HEFHLH 100 CHEZE LT
1.2.2 BAFEH

SRR R C: ER K 1 min+1 min @52, K5 80 CHEE L T, m Il KW A TF
Oy BURE , BB (dse-1) ZEM I (dsc-2) , $-38M (dse-3), &% 40 min(dsc-4) . K 80 min(dsc-5), K1
120 min(dsc-6), &8 160 min(dsc-7), K& 200 min(dsc-8), EAE(dsc-9) 5 = Hj KM A EZEFE(CKD.
1.2.3 BE¥IF

P8 GB/T 23776-2009¢ 28 8B 8 7 60
1.2.4 Ko, Kizdhdh, X %8, XeEunz

18 GB/T8303-2013¢ % B Rs i BE 14 il 45 B L T 4 Bt & BE 72 )™ . GB/T 8305-2013( %% /K ¥ i 4
SE), GB/T 8305-2008( A5 v 2% Z2 W R LA 3628 & B ARG I 7 320 AR AT I 52 o 2R 213K L 2548 2 1 a2 R
MR Geortirik.

1.2.5 LR &, ERFm, wuksk, X H A A5 WML

D bR 2 o s AR 8 MLAS R4l 4r . W& F M. WHERL . 452 £ 455 % 20 mg. H
5000 WEEE M, A E 25 mL R, PR E R, WO — 2 it 0 SRR C SR AR, JE R R AN R B
O3 HERE S AT . LAV T R DAL bR o AR R BE R R A A, 2 A v i k.

2) FESL A . 28 GB/T 8305-2008( A M 4% 22 1 FILAS 3 2 & HE MR I 75 3.

WA EOTEAL . FEER K UltiMate3000, 3% 444 Ascentis © RP-Amide (5 pm, 25 em X 4.6 mm),
WA A BN 2% KGR WAhAH B: G0 RIDE . 278 nm; MR . 35 °C; #EFER . 5 pul;
W : 1 mL/min(3E 1).

1 IWEZASERBER

At [i] /min B/ % A [8] / min BAHH/ %
0 15 40 45
15 18 45 15
25 35 48 15

1.2.6 &AAmayegn g

D triefh ezl o3 IR AR 21 A& B AR M 4% 50 mg, ] 0.1 mol/L SR WK%, €852
25 mL AR, AR HERRR. 2 BIH 100 pL BCH SRR . BB EANRBEEE . B 40 pL SEATAT2E . HERESIHT .
DLW T AR GAAR AR, A R B DR R AR R o 22 i B o i 2%

2) FEMEI4G . 20 GB/T 8314-2013¢ A% i B9 2 FE MR B (0 72 ).
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3) @RI B 200 pl 259, 200 pL 2, 4- "R IR . 200 pL Na, CO,-NaHCO, Z& i
(pHEH 9.16), 200 pL BAIKT 2 mL BL.OEH, 60 CHEZKIB 1 h, WA E=FIREMA 800 pL. KH,PO,-
NaOH ZZ M (pH {EN 7. 004 IWE 1 min, BEAMFBCE 15 min, i 0. 22 pm KRB, ST

WOAH 8 35 4. FE R K UltiMate3000; K U 2% 4. 6 3% £ AQ12S05-1546WT YMC-Pack ODS-AQ
(5 pm, 150X4. 6 mm), N A: 4 mmol/L LRIV W5 UK i L 96 = 45 W ahAH B KB %
J 80 % I M s KB K 360 nmy . 35 Cs #EFEE . 10 pls HiE: 0.9 mL/min(#E 2).

2 SEBRASKRER

ff [8] /min BA#/ % fsf 18] / min BA#/ %
0 2 30 27
) 3 40 50
10 7 45 2
15 10 50 2
25 12

1.2.7 %t o#
FIF Excel, SPSS 18. 0 B {445 gk 47 B N & 7 2225 73 Hr.

2 ER55MH

2.1 BIXWMELEMITIRERERREWL
B BEgs it e 2 05 25 A TP A ARl R AT 2R R O BRSO R f. NS 3 TR, BEE N A AT

HA
AR MRS H BRI S W AL, USSR 1SR, KB 80 min MUK A, BEEE & BENE ] AE K, 5%
WE R, MEZ T, KM (CKO @O ENR, EESANU AR AT, K255 R 5 T .

£33 BAINAMOEMITTEFEBREHTE

- SME (25 %) 0% FHR(25%) R (30%0) MR (10 %) i
Wik Vi3 Wik B ik Vi Wik B Wik Vi
dsc-3 LR 85 i 52 78 H5 83 T R 75 ZH % 75 80. 6
dsc-4 L 88 52 84 HAME 85 KEM,®m 78 A% 78 82.0
dsc-5 BgEsE 88 52 87 WHE, ERAE 88 [ i 88 ARSI T 87 87.8
dsc-6 Lg% 89 W 89 W&, ERE 87 H BlkS 86 5 FF 85  87.2
dsc-7 L %gs 89 s 87 WAL ERE 85 WM. #o 87 a5y 81T 87.0
dsc-8 L %L 89 w87 EHIEVAF 89 WM, M3 85 a5 86 87.3
dse-9 B EE 90 B 89 WA, BE 8T THMER. Bk 87 AN 8T 88.0
CK L% 88 AN D 92 A 85 MM 86 WM 85 86.8

2.2 FERRBAELEZMIFANETWL

B 1 (dse-1) KR W) T 0 500 5 50. 80 %6, KRR JE B 2 i IRMA . ML T /5 S 38 m. &fnprh i 2
Py B A KO 22.50% , FEAN T8/, BA (dse- D B0 14. 18 %, &M/ T 36.98%. i
MG AR 45 2145 17 1) S IR AT B 252 ), A I 3 R D B B, o I T e A B 2D . R BE 120 min
(dsc-6) IR B ik, K BELE I (dse-8) Bf ik fie KAH 5. 16 %0, BASKE He & B b A I S o 20 B0 22 e 3 G it 2%
B (p<<0.05). MET =g KR, KB FAKE R, 25 2 8 Ko e ol 5 i 23 5080 £ 5.

M2 T, LR ZIFRAML, RE R RO ZIFEIE N, FIRREHRI, XEZ TR ek
0. 71% , TELBERIINARSEIG NN, 765 82 5 T 1 b 72 i R (R IR BE B/, LR AR 48 . KW e 2k
B, KB 40 min(dsc-4) 353 Fe KAH 5. 15% , BE G REAR: 10254 2 5 & 40 B07E 3 e RR 223, (B
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S, BIRESEOFAR®E (R O, HEZ T, =/ KA R a0 808 &, AR5 2% &

S T EANILL ., ARLLAE G A, B 5 TR E MY Lo 45

4 FTERFEBSELEMIHRNTK /%

FE i XKW Wi P K KR P AN PCES
dsc-1 22.50740. 69a 4.827+0.05cd 50. 8040. 56a 0 0 0

dsc-2 20. 7540. 64b 4.70740.01e 49.7140. 32a 0.0740.01e 3.627+0.01g 1.52+0.01h
dsc-3 18.49+0.67¢ 4.6840.01e 48.42+0. 87b 0.7140.06d 4. 8240. 08¢ 1.96+0. 02g
dsc-4 17.1740. 25¢d 4.70£0.01e 46.5940.38bc  0.8840. 03bc 5.15%+0.03b 2.4140.02f
dsc-5 15.83£0. 16d 4.8440.015¢  46.5040.01bc 0. 83740. 00c 4. 4740.06d 2.8140.02e
dsc-6 15. 76 £0. 17d 4.60£0.02f 45.8340. 43bc 0.82+0.02¢ 4.29-+0.05e 2.92+0.12d
dsc-7 15.01£0. 37de 4.7940.02d 45.0540. 09¢ 0. 83740. 03¢ 4.03740.08f 3.08=£0.09c¢
dsc-8 14. 44=0. 40de 5.16£0.01a 44.9240.01cd 0.9140.01b 4.3940. 06de 3.427+0.04b
dsc-9 14.18+£0. 34e 4.9240.01b 47.16=£0.17b 0.9040.03b 4.3140. 10e 3.47+0.15b
CK 12. 76 £0. 15f 2.35+0.02¢g 44, 98+0. 28cd 1.41+0.03a 5.0840.09a 5.32740.09a

N F R R 2 SR BT TR p=<20. 05,
2.3 ILEFRASRERTFR(GA)EMIHHEN

e GA R EURAG 0. 43 mg/g. ZEW L FE b i TG 8L AS R ML GAYY L IR i B
FW L, AR AR 4. 00 mg/g. MR T Y. H1F GA ST R ARER . 5 LA 2 sy A i A4S B A%
R (theagallin) SRAS # MR 45, Ji i 43 BB A Wi

KW At JLAS R B 207, 2 mg/g, P EERILE R ILHI &5 88. 440, BRESH T RKREH
B R A, WS BERA A O R R A LR R AR RS N T AU AT, B SRR s, B
PR E AU 30. 8 mg/g. B& GCG A, AR JLATE 4 4 I & 50 0 i Toh iz 298> . EGCG e it

AR IR 152,51 mg/g, HILBR R BN 72.80% . M TG BA M ORE & 12. 50 me/g. J& = B Kt Fh
1 3. 87 fif. EGC #l ECG M #H b aFh A=, in Trhipsi b, siaft i frhuga B GCG FEm T
BB BHL (p<<0.05), EEH EGCG 2 [ M AL & . KB 40 min(dsc-4) 5 ik £ i K AH
10. 71 mg/g, BAHIA 8. 04 me/g, BEE T KIF (K 5). HAREZFIRAWE "GN TRA 4
MERE 12 DA SR LLA sy, KR ZE R M) EGCG R & A 2 5.00 mg/g, 1M GCG HA 2
0.50 mg/g. MHILZ T, B KA AT L0208 b W2 B i 23 BCERAR w5 » L HJE GCG, & T 280 Fh.
#5 IBEXRGAELEMIFHTY J(mg g )

AR BE
1.82£0.09d 0.43%0.0le 207.2£1.75a
2.05£0.07d 0.73%0.01d 181. 1£1.10b
72.4£0. 23¢
53.8£1.71d
39.8£0. Tde
38. 60, 42e
35.9£0. 23f

b EGCG EGC EC ECG CG C GC GCG GA

152.51+1.32a 15. 48+0. 14a 5.3040.03a 28.2840.57a 0.63+0.00a 2.17£0.04a 3.25+0.02a
130. 640.92b 14.1740. 06b 4.2440.02b 25.22%0.28b 0.53+0.01b 1.49+0.07b 2.71+£0.01b
39.30%0.21c 2.77£0.13¢  2.45%0.16c 15.67£0.17c 0.48+0.01bc 0.93£0.01c 0.97+0.12d 10.60£0.65a 4 00£0. 11a
26.67+0.90d 1.7940.23d 1.41£0.07d 11.56+0.33d 0.4640.04c 0.63%0.01d 0.8740.05de 10.7140.30a 3.8140.10a
17.72£0. 2de 1.31£0.05de 0.80%0.03¢ 8.5540.23e 0.35£0.03d 0.39£0.0le 0.74£0.02¢ 9.9740.25ab 3.47£0.09b
17.34£0. 30el 1.17£0.02¢ 0.77£0.05e 7.89£0.21f 0.3140.01d 0.3840.02¢ 0.73£0.07¢ 9.96=0.08ab 3.62+0.05ab
16.19£0.38f 0.91£0.13¢ 0.5840.06f 7.2040.05g 0.2740.04de 0.30£0.00f 0.75£0.04e 9.69£0.10b 3.4440.01b
13.700.06g 0.83£0.0le 0.5740.05{ 6.27+0.01h 0.24+0.06e 0.22£0.02g 0.83%0.07¢ 9.44+0.11b 3.42+0.16b 32.1£0.95¢g
12.504+0.46g 0.95+0.08e 0.26+0.01g 8.31£0.05e 0.22£0.0le 0.11£0.02h 0.5140.01f 8.0440.37c 2.5940.06c 30.8+0.72¢g

CK  3.2340.15h 1.00+0.02¢ 2.59+0.05c 6.80+0.19g 0.23%0.0le 0.8240.00c 1.3040.05¢ 1.92+0.03d 0.66+0.02d 18.55+0.42h

i EGCG ARV RTILARUE TIME . ECG AR ILKRUR TMAR, EC HRILER, EGCHERUATILER, CC WILERUET]ME. CHLER,
GCHBBTILAHEK, GCGHUBTLRRR A THE. GAHRE TR,

dsc-1

=]




% 12 # FENE, F AN ARBaZmh SR P SR ES 5

2.4 FERASEIFZMIFHEWR

BAORE . TFDG &R & 05 45y kol TF-3-G, TF Fiat o k. i & 1 nl %, 50 5
TRABEE o, S Aoy B 2w n. TF 724738 (dsce-3) Bk B AH 0. 1%, Z 5 FrF&f%, B4 (dse-9)
HA 0.08%. TF-3-G,TF-3-G M\ ZE I8 ) & B 40 min(dsc-4) I &40 B8 E 880, e TF-3-G ik 5] i

B, BfJEFEME s TF-3-G 16 & BELE R (dse-8) i ik B fr (. TFDG M 25 I/ 21| & % 4% b A R
R, KBS R IA B 55 R AH 0. 49 % . KW % TFDG Jit Eﬁﬂ%im?ﬁ@ﬁ%ﬁ,ﬂé3ﬁ A
T = K Fif
0.14 g 0.6
a
0.12 |
0.10
B2
B 0.08 -
& 1
& 0.06 o
F
0.04
0.02
0 N 2 2 2 2 2 2 2 : 2 2 2 2 2 2 2 N
dsc-2 dsc-3 dsc-4 dsc-5 dsc-6 dsc-7 dsc-8 dsc-9 CK dsc-2 dsc-3 dsc-4 dsc-5 dsc-6 dsc-7 dsc-8 dsc-9 CK
() FER(TF) (b) FER-3- R R FEREE(TF-3-06)
B2 °
S BR
7 3
- 2
&= &
dsc-2 dsc-3 dsc-4 dsc-5 dsc-6 dsc-7 dsc-8 dsc-9 CK dsc-2 dsc-3 dsc-4 dsc-5 dsc-6 dsc-7 dsc-8 dsc-9 CK
() FER-3I-REFEREE(TF-3-G) () FERWSEFERES(TFDG)

Bl 4MEEREASELFMIFNETN

Okinda %" ESE TFDG 15 214 fl B 52 4 35 AH O . AN [ 48 3 3 % 40 2% 0 W Sl i stk e R YL 5
WA M TR FENRE L BT R L R WA AN MY 15 R PR R B R 414y, KB TF-3-G i it 4%
BRI 0.1%, TFDG B 8N, HEZ T, KRR L b P B sr Ui B, ok 7 4L
A WS B s 1% R B A I R
2.5 EEBEASELAFZMIFHETW

IF B A AR AE I T A fe W3R 6. B2 22 0R )5 . R T A MUK MR ER, EAp. 2 REKM, J
WM 208 K 22 B0 R R I3 e 4 0O s, R R TN AR %ﬂﬁkﬁﬁ%&k o JFE 2 TN SR A L i i
T 749, RABMIA T 3,44 £ TE e & B B i N 24.11 mg/g B JH3 35.03 mg/g, WM T
45%%,ZF%I§¢IM%%ﬁﬂt%,%%*ﬁ%ﬁM%@, Jo e A3 U R T L e et rh ST
BRESMAREAR. RAMR. 2% R%, MHEFSEM LT, AN A R85 h /&R 2
Jiie TR B A BRI s R R AE N B BB wli . R LR — D B A0 O T B SR AR R . B Ay Bl
REAR. M ZRR . RS =R AE 7 M B MR e SR I 0T i 3 BOCA g, AR 14 Rl iR S0, I 5 19 A T ik
A DAL, (HEHRR G, BN T R, B = R i o B A B, DT RE b T IR, R
AR R HOK AR, i AR RSB L. AEm. AR, AR, HEEMmX 4 fatme it sh
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() O A E B B AR, LAY 17 R &I ER A B A P ) o A B s T (p<<0. 05).
BERAELL I T A (b B 2% . W0 A8 5 A T B . R IR A R . Tk &5 A T M R

Sy [27 S [28
5"\5[ ]‘@}‘,t;ec[ ]

{hgﬁ%ﬁﬁ)ﬁﬂg@@%ﬁm

o BB

VMR S AR F SR, AR R SR L E R AR AR R . A, BARER S Z B R

DRI, L3 B R R B R, TR T e R
6 FERASELFEMIHHETN

R T 2R S 0 @, KM LL A P 2 | R

O ORI A T R AL S e I L RIS O RO . S

REHIR ., 4%
PR I A BRI AR T = /e

Dﬂf“:ﬁe

/(mg+g ")

dsc-2 dsc-3

dsc-4

dsc-5

dsc-6 dsc-7

dsc-8

dsc-9 CK

ASP 1.
GLU 3.8
ASN 0.
GLN 1.
SER 2.
BALA 0.
THR 0.
PRO  0.240.
1-GABA 0. 24
THEA 6.
ALA  0.45+0.
ARG 2.2640.19ab
VAL 0.
MET 0.
CYS o
ILE 0.
LEU  0.880. 061
TRP  0.640. 05d
PHE  0.17+0.0le
LYS 02740, 02f
TYR  0.26+0.07d

ait

3.48%0.19¢ 2.11£0. 05de

2.5140.10b 2.3740. 06bc

3. 42+0. 3.3540.09a

[S%)

. 33E0. 2.02+0.05b

S5

.92+0. 2.5240.07b

0. 14£0. 0.1540.01b

.69E0.

o

0. 6620. 02ab

0.52%0. 0.6640.01b

0.74=%0. 0.90+0.03b

6.17+0.40a 5.06+0. 16hc

0.90%0.06b 0.47£0.02d

2.20£0.06b 2.46=+0. 13ab

>_‘
<
o
I+
=
=3
S

I

1. 46 0. 04ab
0.07=0. 02ab
0.0740.00e
1.10£0. 03¢
1.79%0.07cd
1.03£0.01b

0.94+0. 10d

0.59£0. 05¢

24.11£0.07d 35.03£0. 05a 31. 4940. 01bc 29. 9440. 03¢

2.1240.09d
2.2340.02bc
3.16£0. 03he
1.99£0. 00b
2.1240.02c
0.15£0. 00b
0.63%0.01ab
0.6640.01b
0.88+0.06b
4.9240. 06bc
0.2340. 04e
2.5440.07a
1. 44£0.01ab
0. 0620. 00ab
0.0840. 00e
1.06=0. 03cd
1.7340.02de 1.
0.9840.07b 0.
1.2140.04b 1.14%0.01bc 1.
1.12£0.05b 0.96+0.07cd 1.
0.9140.06a 0.86+0.01ab 0

2.2440. 08he
3.22x0.10b
1. 9840. 06b
2.2840.09be
0.14=0.00b
0. 64+0. 02ab
0.6940. 05ab
0.93+0. 04b
4.90+0. 17be
0.41+0.21d
2. 44+0. 25ab
1.45+0. 05ab
0. 06 0. 00ab
0.08£0. 00e
1.0340.01d
7540. 05de
9540. 07bc
1340. 02bc
00=0. 05cd
. 88+0. 03ab

2.29£0.10d  2.28+0.15d
2.1540. 05¢
3.1040. 00c
1.9340.01b
2.297%0.15bc 2.
0.14%0.01b 0.
0.60L0.04b 0.
0. 7140. 04ab 0.
0.91£0.07b 0.
4.5140.33¢ 4.
0.6640.08c 0.
1.9840.03b 1.
1.3540.09b 1.
0.06+0.0lab 0.
0.07£0.00e 0.
0.94£0. 06e
1.65+0.11e
0.86+0. 06¢c
1. 0640. 08¢

2.22+0.06d
2.0920.07c
3.2340.03b
1. 9840. 05b
3940.09b
1540.01b
61+0.01b
6240.06b
9240.01b
5540. 10c
6810.09¢
96+0. 40b
3440.01b
05%0.01b
07+0.00e
0.997£0. 00de
1.7740.01d
0.947+0. 05hc

1. 0540. 15¢

1.0240.00cd 1.0340.01d
0.77£0.06b 0.74£0.04b

4.02£0. 10b
2.3240. 11be
3.00%0. 01c
2.03£0.05b
2.3620. 04be
0.1540.01b
0.65+0. 01ab
0.6340.01b
0.99+0. 00ab
4.997+0. 02bc
1.1040. 02a
1.8840. 03b
1. 4440. 01ab
0.01£0. 00c
0.12£0. 00c
1.2240. 01ab
1.6920. 02de
1.27+0.03a
1.0940. 01c
0.86+0.01e
0.88+0. 01ab

4.82%0.04a 1.91£0. 02

2.5040.03b  4.08%0. 34a
3.3340.0lab 1.07£0.02d
2.04£0.01b  2.2040. 00a
3.0440.09a 1.79£0.03d
0.1840.02a 0.1040.01c
0.67£001a 0.5540.01c
0.74+0.0%ab 0.7540. 01ab
1.0840.00ab 0.340.06d
5.38+0.02bc 6.84+0.02a
1.12£0.02a 1.0140.02ab
2.01£0.01b 2.31£0.03ab
1.50£0.00a 0.84+0.01c
0.04=0.00b 0.04=0.00b
0.15+0.00b 0.5540.02a
1.2640. 0dab 0.81£0.01f
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Analysis of Quality Characteristics of Camellia nanchuanica

During Primary Processing of Black Tea

LI Xiao-lian', LI Wei’, LI Jiu-yan’s TONG Hua-rong""*

1. School of Food Science s Southwest University s Chongqing 400715, China ;
2. Economic Crops Center of Agricultural Commission of Nanchuan District, Nanchuan Chongging 408400 , China ;

3. Ancient Tree Tea Research Institute, Chongqing 400013, China

Abstract: In this experiment, Camellia nanchuanica with a bud and two leaves, was used as the material
to process orthodox black tea. The changes of each major quality component during processing were stud-
ied. With C. sinensis var. assamica in Yunnan as the CK, the adaptability of processing and variety char-
acteristics of C. nanchuanica were evaluated. The results showed that during the processing of black tea,
the total amount of water extracts and tea polyphenols decreased gradually; the total amount of catechins
was greatly reduced; of the 8 catechins studied, the contents of 7 decreased significantly, with the excep-
tion of gallocatechin gallate (GCG), and the content of gallic acid(GA)increased significantly. The total a-
mount of theaflavins and the four monomers: theaflavin (TF), theaflavin-3-gallate (TF-3-G), theaflavin-
3’-gallat (TF-3’-G) and theaflavin digallat (TFDG) increased sharply after rolling, only TFDG continued
to increase in the subsequent processes, and it was always the component with the highest content. The
content of thearubigin increased first and then decreased, while the tea brown pigment was steadily accu-
mulated throughout processing. The total amount of free amino acids increased during processing, reac-
hing a maximum of 36. 34 mg/g in raw black tea. Theanine, aspartic acid and glutamic acid had higher
content. The content of theanine and glutamic were decreased with the processing, Aspartic acid, aspara-
gine, and glutamine increased. Most amino acids increased significantly after withering, and all amino
acids increased from the end of fermentation to drying. The sensory evaluation showed that after 80
minutes’ fermentation the taste of the product was the best, sweet and mellow and refreshing. The prima-
ry tea of C. nanchuanica had the highest comprehensive score, its knot being tight and the soup being or-
ange and bright in color, sweet and refreshing in taste, and sweet and fragrant in smell. Compared with
the black tea, the fermentation time is shorter in 80 minutes, which is beneficial to processing. Compara-
tively, the soup color of CK was better, but its aroma was not as good as C. nanchuanica black tea,
which was better in overall quality.

Key words: Camellia nanchuanica ; orthodox processing; characteristic component; sensory evaluation
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